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Fenugreek Parathas 



Ingredients: 

Whole- wheat flour (sifted) 
Potatoes (boiled and mashed) 
Fenugreek (with small leaves) 
Turmeric powder 
Red chillies (crushed) 
Green chillies (crushed) 
Ginger paste 
Cumin seeds 
(roasted and powdered) 
Black pepper (crushed) 
Lemon juice 
Refined flour 

(made into paste with water) 
Salt 

Clarified butter/oil 



i kg 

'/2 kg 

6 bunches 
V2 tsp 
1 tbsp 
4 

1 tbsp 

1 tsp 
1 tsp 
3 tbsp 

3 tbsp 
to taste 

for frying + 4 tbsp 



A4 



Method: 

Mix salt in flour; knead with lukewarm water. 
Heat oil in a wok; fry ginger and red chillies; add 
fenugreek; cook for a few minutes. 
Add potatoes, cumin, green chillies, pepper, lemon 
juice, turmeric and salt. 

Roll out dough into discs; spread a layer of fenugreek 
mix on one disc; apply flour paste on the edges; place 
another disc on top; press edges together and seal. 
Fry parathas from both sides on a hot iron griddle, 
applying oil on the sides. 
Repeat process to make more parathas; cut into 
pieces; serve. 
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Dry Beef with Chillies 

Ingredients: 

Undercut (finely cut) 
Green chillies (cut lengthwise) 
Soya sauce 
Cornflour 

Black pepper (crushed) 
White pepper (crushed) 
Sugar 

'Chicken cube flo 
White vinegar 
Garlic (chopped 
Salt 

Sesame oil 
Oil 



Method : 

• Marinate undercut with sugar, black pepper, white 
pepper, soya sauce, vinegar, garlic, cornflour, chicken 
cube flour and salt; set aside for 1 hour. 

• Heat 3 tbsp oil in a wok; fry beef till dry; remove from 
flame. 

• Heat 1 tbsp oil in a frying pan; fry green chillies and 
add to wok. 

. Add sesame oil; dish out. 




* To make chicken cube flour mix 1 0 packets of chicken 
cubes in 2 V2 cups of refined flour; mix with your 
fingers; refrigerate and use as required. 
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Ingredients: 

Chicken pieces (boneless) 
Tomato puree 
Green chillies (chopped) 
Black pepper (crushed) 
Cumin seeds (roasted 
and powdered) 
Red chillies (crushed) 
Almonds (finely cut) 
Ginger/garlic paste 
Fresh cream 
Salt 
Butter 
Oil 

Mixed vegetables (boiled), 
Tomato ketchup 

Method: 



15 

Vi tbsp 
300 grams 
to taste 
1 tbsp 

V2 cup 

as accompaniment 



• Heat oil in a wok; fry ginger/garlic; add chicken and 
salt; cook till dry. 

• Add cumin, red chillies, black pepper, green chillies 
and tomato puree; keep on dum. 

• When oil separates, add cream and butter; remove in 
a dish. 

• Add almonds; serve with mixed vegetables and 
ketchup. 
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Mince with Chickpeas 

Ingredients: 



Beef mince 
Chickpeas (soaked) 
Red lentils (soaked) 
Tomatoes (cubed) 
Lemons 

Green chillies (finely cut) 
Baking soda 
Mint, Fresh coriander 
(finely cut) 
Tamarind pulp 
Turmeric powder 
Black pepper (crushed) 
Ginger/garlic paste 
Red chilli powder 
Cumin seeds 
(roasted and powdered) 
Ginger (finely cut) 
Salt 
Oil 




'/2 kg 
1 cup 

Vl CUp 

2 
4 
6 

1 pinch 



1 bunch each 

V2 cup 

1 tsp 

1 tsp 

1 tbsp 

1 tbsp 



V 



1 tbsp 

2 tbsp 
to taste 
1 cup 



Method: 

• Boil chickpeas and lentils together in a pot. 

• When chickpeas are tender; add soda. 

• In a separate pot, cook mince, ginger/garlic, turmeric, 
tomatoes, red chillies and salt; cook till dry. 

• Add oil and juice from 2 lemons, add chickpeas; bring 
to boil. 

• Add tamarind, cumin and pepper; cook for a few 
minutes. 

• Add mint, ginger, green chillies, coriander and 
squeeze remaining lemons; keep on dum. 
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Ingredients: 

Beef mince 
Egg (beaten) 
Bread 

Green chillies (finely cut) 
Milk (fresh) 

Fresh coriander (chopped) 
Black pepper (crushed) 
Refined flour 
Breadcrumbs 
Salt 
Butter 
Oil 



2 slices 
4 
'/2 kg 

V2 bunch 
1 tsp 

3 tbsp 
1 cup 
to taste 
1 tbsp 
for frying 



Method: 

• To make sauce, melt butter in a pot; add flour, milk 
and a little water; fry; remove from flame when thick. 

• Add salt to mince; cook till dry; fry. 

• Grind mince in a chopper with bread slices. 

• Add coriander, green chillies, pepper, prepared sauat 
and salt flfe^fejUl 

• Shape into small cutlets; coat first with breadcrumm 
then with egg. 

• Heat oil in a frying pan; fry cutlets golden; remove 
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Vegetable Roast 

Ingredients: 

Mixed vegetables (par boiled) 
Rice (boiled) 
Lemon juice 
Worcestershire sauce 
Wh ite vinegar 
Black pepper (crushed) 
Mustard paste 
Mozzarella cheese 
Salt 

<*' H V 

Fresh coriander (chopped) 



Vi kg 

250 grams 
3 fbsp 

2 fbsp 

3 tbsp 
1 tsp 

1 tsp 

200 grams 
to taste 
3 tbsp 

for decoration 



Metho 

• Mix all ingredients except cheese in a bowl; remove in a 
pyrex dish and even out with a spatula. 

• Sprinkle cheese and coriander on top; bake in a 
pre-heated oven at 200° C for 1 5 minutes; remove. 
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Mutton Salad 

Mutton ! redients: 

Mutton (boneless) 300 grams 

Garlic paste 2 tsp 

Black pepper (crushed) 1 tsp 

Oyster sauce 1 tbsp 

Salt to taste 

Olive oil 1 tbsp 

Salad Ingredients: 

Carrot (finely cut) 1 

Cucumber (finely cut) 1 

Lettuce leaves 4 

Onion (finely cut) 1 

Spring onion (chopped) 2 stalks 
Green chillies 



Dressing Ingredient 



Garlic (chopped) 
Chilli sauce 



3 cloves 
2 tbsp 



Black pepper (crushed) V2 tsp 

Soya sauce 2 tbsp 

Salt to taste 

Olive oil 2 tsp 

Method: 

• Cut mutton into strips; mix all mutton ingredients except 
oil; set aside for a while. 

• Heat oil in a frying pan; fry mutton from both sides; 
remove. 

• Mix dressing ingredients and add to salad ingredients 
in a bowl 

• Layer a serving dish with salad and place mutton in the 
centre; serve. 
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Moon Samosay 

Dough Ingredients: 

Refined flour '/2 kg 

Salt to taste 

Clarified butter 3 tbsp 

Mince Ingredients: 




300 grams 
1 

1 tbsp 
1 tsp 
I tsp 
1 tsp 

1 

to taste 

3 tbsp+ for frying 

for garnishing 

as accompaniment 



J) 



Beef mince 
Onion (chopped) 
Ginger/garlic paste 
Black pepper (crushed) 
Red chillies (crushed) 
Hot spices powder 
Egg (beaten) 
Salt 
Oil 

Lettuce leaves (finely cut) 
Tomato ketchup 

MethodB 

Knead dough ingredients with luke warm water and set 

aside for a little while; roll out into small discs. 

Heat oil in a pot and fry ginger/garlic and mince, add 

remaining ingredients except egg. 

Fry thoroughly; remove from flame. 



¥ 

on edges; fold edges to seal. 

Heat oil in a wok and fry samosay golden; remove. 
Garnish with lettuce leaves; serve with ketchup. 
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Dragon Breath Chilli 



Ingredients: 

Beef mince (ground thickly) 
Kidney beans (boiled) 
Garlic (chopped) 
Onion (chopped) 
Black pepper (crushed) 
White pepper powder 
Red chilli paste 
Chilli garlic sauce 
Tomato puree 
Spring onions (chopped) 
Dried, red round chillies 
Capsicum (finely cut) 
Green chillies (finely cut) 
Beef stock 
Salt 
Oil 

Coriander leaves 



300 grams 
300 grams 

1 tbsp 
1 

!/2 tsp 

V2 tsp 

2 tbsp 
Vi cup 
1 cup 

3 stalks 
7 

1 



1 cup 
to taste 

Va cup 

for garnishing 



Method: 

• Heat oil in a pot and fry red chillies, capsicum, green 
chillies, garlic and onion. 

• Add mince and fry on high flame; add white pepper, 
tomato puree, black pepper, red chilli paste, chilli garlic 
sauce and salt; cook for a few minutes. 

• Add stock and beans; cook till beef is tender and of one 
consistency. 

• Add spring onions; remove in a dish. 

• Garnish with coriander; serve. 
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Cheese Cake 

Ingredients: 

Milk (fresh) 

Cream cheese 

Egg whites 

Fresh cream 

China grass (dissolved) 

Icing sugar w 

Butter (unsalted) 

Mixed fruits 



i kg 

250 grams 
2 

1 cup 

30 grams 

2 cups 

5 tbsp + for brushing 
for garnishing 



Methoa: 

• Cook sugar and milk in a pot till sugar dissolves. 

• Beat cream, cream cheese, butter and egg whites in a 
bowl with an electric beater; mix into milk while stirring 
continuously over low flame. 

• Add china grass and beat with an electric beater 

• Brush butter on a springform pan; pour cake batter in it 
and set aside for a while; freeze. 

• Open springform and remove cake; garnish with fruits 
and serve. 
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Hyderabad!' Red Chicken 



1 kg 

1 cup 

2 tbsp 

'/2 CUp 

1 tbsp 

2 tsp 
V2 tsp 



Ingredients: 

Chicken pieces 
Yogurt (whipped) 
Tomato puree 
Onion (fried and ground) 
Ginger/garlic paste 
Red chilli powder 
Turmeric powder 
Cumin seeds 
(roasted and powdered) 
Hot spices powder 
Orange food colour 
Whole hot spices 
Curry leaves 
Green chillies (finely cut) 
Black cumin seeds 
Salt 
Oil 

Mint, green chillies 

Method: 

Marinate chicken with yogurt, tomato puree, onion, 
ginger/garlic, red chillies, turmeric, black cumin, both hot 
spices, food colour and salt; set aside for 2 hours. 
Heat oil in a pot; add green chillies, curry leaves and 
cumin; fry; add chicken and cook till tender. 
Fry chicken; dish out; garnish with mint and green chillies. 



1 tsp 

1 tsp 
1 pinch 
1 tbsp 
12 
6 

1 tsp 

i to tsp 

'/2 CUp 

for garnishing 
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1 tsp 
1 tsp 
1 tsp 
Va cup 

1 tsp 
Va cup 

for sprinkling 



Potato and Eggplant Cur 

Ingredients: 

Eggplant (cubed) 
Capsicum (cubed) 
Onions (fried) 
Potatoes (cubed) 
Onion (cubed) 
Tomatoes (blended) 
Cumin seeds 
(roasted and powdered) 
Coriander seeds 
(roasted and powdered) 
Red chilli powder 
Garlic paste 
Tamarind pulp 
Salt 
Oil 

Fresh coriander 

Method: 

Heat oil in a pot; fry onion golden. 

Add tomatoes, coriander, cumin, red chillies, tamarind, 

garlic and salt; fry. 

Add capsicum, eggplant, fried onions and potatoes; keep 
on dum. 

Dish out and garnish with coriander. _ 
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A 

Thai Spicy Stir Fried Chicken 

Ingredients: 




Chicken pieces (boneless) 

Spring onion 

(finely cut lengthwise) 

Capsicum (finely cut lengthwise) 

Green chillies (finely cut lengthwise) 

White pepper powder 

Chilli garlic sauce 

Chicken stock 

Garlic (chopped) 

Tomato ketchup 

Sweet chilli sauce 

White vinegar 

Soya sauce 

Cornflour (made into paste with water) 

Salt 

Oil 

Spring onion, cucumber 





Va cup 

for garnishing 



Method: 

• Heat oil in a pot and fry garlic golden. 

• Add chicken; cook till colour changes; add all ingredients 
except cornflour; bring to boil. 

• Add cornflour while continuously stirring; dish out when 
' ick. 

• Garnish with spring onion and cucumber; serve. 
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Mutton Tomato 


Curry 


Ingredients: 




Mutton pieces 




Tomatoes (chopped) 


'/7 kg 


Green chillies (chopped) 


4 


Ginger/garlic paste 


2 tbsp 


Red chilli powder 


1 '/jtsp 


Turmeric powder 


V* tsp 


Cumin seeds 


1 tsp 


Fresh coriander (chopped) 


16 bunch 


Hot spices powder 


'/2 rsp 


Water 


1 cup 


Salt 


1 tsp 


Oil 


Vl CUp 



Method: 

• Heat oil in a pot; fry mutton with ginger/garlic and cumin. 

• Add red chillies, turmeric, tomatoes and salt; fry for a few 
minutes. 

• Add water; cook till meat is tender and oil separates. 

• Add coriander, green chillies and hot spices; dish out. 



■•8* 








» T 9 

T T ¥ - 




^iCL.Ji J**&hty 



JtijZ JlfJ'^ff^jSsdi 'Oj <yr J ju£% JeL- ' 



WWWM 



MAS ALA 



36 



KITCHEN 



wyw.paksociety.com <m^&msmsi ^ m 

RSPK.PAKS0CIETV.COM SsESSSmKSJ ^ PAKSOCIETVI f PAKSOCIETV 





/ 




J? 




Vermicelli Kheer 

Ingredients: 

Vermicelli (crushed) V? cup 

Milk (fresh) 1 litre 

Tapioca (soaked) 2 tbsp 

Icing sugar Vi cup 

Cardamom (powdered) i/2 tsp 

Rose water 1 hp 

Condensed milk 6 tbsp 
Almonds, pistachios (finely cut) V2 cup 





Method: 



• Bring milk to boil in a pot. 

• Add tapioca, cook for 1 0 minutes, add sugar, cardamom 
and vermicelli; cook till thick. 

• Remove from flame; add condensed milk and rose water. 

• Dish out; garnish with almonds and pistachios; serve. 




mm 
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Peas Qorm 

w m 

Ingredients: 



Green peas (boiled) 
Eggs (boiled) 
Onion (chopped) 
Tomatoes (blended) 
Green chillies (finely cut) 
Turmeric powder 
Coriander powder 
Ginger/garlic (chopped) 
Black peppercorns 
Cinnamon M 
Cloves 

Coconut milk 
Bay leaves 
Salt 
Oil 



V2 cup 



J 



Fresh 



coriander leaves 



u 



16 tsp 
1 tsp 
1 tbsp 
1 Vitsp 
1 stick 
3 

V2 cup 
2 

to taste 
4 tbsp 

for garnishing 



Method: 

• Heat oil in a pot; fry onion golden. 

• Add pepper, cinnamon, cloves and bay leaves; cook till 
aroma arises. 

• Add coriander, turmeric, tomatoes, peas, chillies and salt; 
fry for a few minutes. 

• Add coconut milk; bring to boil. 

• Cut eggs into halves, add to pot; keep on dum. 
rnish witn coriander; serve. 
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Masala Noodles 

Ingredients: 

Rice noodles (boiled) 
Red chillies (crushed) 

E gg 

Brown sugar 
Soya sauce 
Hot sauce 
Spring onions 
(green part only) 
Salt 
Butter 




2 cups 
1 tsp 
1 

1 tbsp 
1 tbsp 

1 tbsp 

2 stalks 
to taste 
2 tbsp 



Fresh coriander, Lemon (slices) for garnishing 



A 



Method: 

• Melt butter in a wok; add red chillies and egg and cook 
while stirring continuously. 

• Add all remaining ingredients including noodles; cook for a 
few minutes; remove in a dish. _ 

• Garnish with coriander and lemon; serve. 
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Cucumber and Chicken Noodles 

Ingredients: 



Chicken tenders/chunks 
(cooked) 
Noodles (boiled) 
Sugar 

Ginger (finely cut) 
Black pepper (crushed) 
Soya sauce 
Chilli sauce 
Fish sauce 
Peanuts 
White vinegar 
Cucumber (cut thickly) 
Spring onions (cut thickly) 
Oil 




1 cup 

2 cups 
1 tsp 

1 tbsp 

1 tsp 
Va cup 

2 tbsp 
2 tbsp 
Vt cup 

1 tbsp 
1 

2 

2 tsp 



/9 



Method: 

• Lightly roast peanuts in a frying pan. 

• Heat oil in a wok; fry ginger. 

• Add chicken tenders/chunks, noodles, chilli sauce, pepper, 
sugar, vinegar, fish sauce and soya sauce. 

• Add cucumber, spring onion and peanuts; dish out 
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Pepper Beef with French Beans 



Ingredients: 

Undercut (finely cut) 
French beans (cut thickly) 
Oyster sauce 
Soya sauce 
Cornstarch 

(made into paste in water) 
Sugar 

Black pepper (crushed) 
Water 

Ginger (chopped) 
Spring onion (finely cut) 
Salt 
Oil 



400 grams 
400 grams 
2 tbsp 
1 tbsp 



1 tbsp 

1 tsp 

2 tsp 
Va cup 

2 tbsp 
1 

to taste 

3 tsp 





Method: 

• Heat oil in a wok; fry ginger and undercut on high flame. 

• Add sugar, pepper, soya sauce, oyster sauce and salt; 
cook. 

• Add French beans, cornstarch, spring onion and water; 
cook for 5 minutes; dish out. 
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Chicken Noodle Soup 



Ingredients: 

Chicken breasts 
Noodles (boiled) 
Carrot (chopped) 
Potato (chopped) 
Onion (chopped) 
Curry powder 
Chicken stock 
Hot spices powder 
Ginger (finely cut) 
Garlic (chopped) 
Black pepper (crushed) 
Salt 
Oil 

Fresh coriander (finely cut) 



200 grams 
50 grams 
1 

1 



1 

1 tbsp 
6 cups 
Vi rsp 
1 tbsp 
1 tsp 

1 tsp 
to taste 

2 tbsp 

for sprinkling 



Method: 

• Heat oil in a saucepan; fry onion, ginger and garlic 
golden. 

• Add carrot and potato; fry for a few minutes; add curry 
powder and stock; bring to boil. 

• Add chicken, noodles and remaining ingredients; cook til 
noodles are soft and soup is thick 

• Sprinkle coriander on top; serve. 
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Paratha Naan 

Dough Ingredients 

Refined flour (sieved) 
Yeast 

Baking soda 
Milk (Fresh) 
Salt 
Butter 

Mince Ingredients: 

Beef mince 
Onion (finely cut) 
E 99 

Green chillies (finely cut) 
Garlic paste 
Red chilli powder 
Lemon juice 

Fresh coriander (finely cut) 
Clarified butter 
Green chillies, onion 

Method: 

• Knead dough ingredients in flour; set aside for 1 hour 

• Roll out into 2 discs. 

• Mix all mince ingredients in a pot except egg; fry 
thoroughly. 

• Brush egg on one disc; spread mince over it and place the 
other disc on top. Press the edges together. 

• Apply egg and clarified butter over naan, bake in a 
pre-heated oven at 200°C for 20 minutes. 

• Cut in pieces and place in a dish; decorate dish with green 
chillies and onion; serve. 

M. M. ^ - J/ Mi 



2 cups 

1 tsp 

V2 tsp 

for kneading 
'/.tsp 

2 tbsp 



250 grams 
1 

4 

1 tsp 
1 tsp 
1 tbsp 
4 tbsp 
1 tbsp 

for decoration 













• 










r t 














JVM 











MASALA 45 KITCHEN 



WWW.paksocietV.com (gmOEiynESGgf ^ 

RSPK.PAKSOCIETV.COM SsIBOSfiSSiESI * PAKSOCIETVl f PAKSOCIETV 



SWISS CLASSIC 



Swiss Classic / 100% Swiss-Made 
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Pepper Cumin Chicken 

Chicken Ingredients: 



Chicken (boneless) 
Lemon juice 
Garlic paste 
Salt 
Oil 

Masala Ingredients 

On ion (chopped) 
Curry leaves 

Fresh coriander (finely cut) 

Tomato ketchup 

Red chilli powder 

Cumin powder 

Black pepper (crushed) 

Salt 

?•' 

Curry leaves, Tomato 
Fresh coriander 



Method: 



'/ 2 kg 
2 tbsp 
1 tsp 
Vi tsp 
for fry in 



1 

6 

Va bunch 
!/2 cup 

1 tsp 

2 tsp 

'/2tsp 

V2 tsp 

Vi cup 

for decoration 
for garnishing 



4** J} k/ 
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• Marinate chicken with its ingredients; set aside for a while 
Heat o. in a wok; fry chicken golden; remove 

• Heat oil in a separate wok and fry onion golden add 
remaining, masala ingredients; cook for 1 minute' 

• Add chicken and mix well; remove in a dish and qarnish 
with coriander. 

• Decorate dish with curry leaves and tomato; serve. 
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Tikka Pulao 

Rice Ingredients: 

Basmati rice (soaked) 
Bay leaves, Onions 
Cardamoms, Green cardamoms 
Mint (finely cut) 
Chicken stock 
Ginger/garlic paste 
Black peppercorns 
Green chillies (paste) 
Black cumin, Salt 
Oil 

Lettuce leaves, Tomato 

Tikka Ingredients 



n 



kg, 

2 each 
2 each 
1 bunch 
1 V2 cups 

1 tbsp 
V7 tsp 

2 tbsp 

1 tsp each 
V2 cup 

for decoration 



1 pinch 
V2 cup 

1 tsp 

2 tsp 
2 tsp 
2 tsp 
Vi tsp 

4 tbsp each 




Chicken pieces 
Orange rood colour 
Yogurt (whipped) 
Chaat masala 
Red chilli powder 
Ginger/gaHic paste 
Cumin seeds (roasted) 
Salt 

Lemon juice, Oil 

Method: 

Marinate chicken with tikka ingredients; set aside for 1 
hour. 

Fry chicken pieces in a wok on high flame; remove from 
flame. m _ 

Heat oil in pot and fry onions golden; add cumin, pepper, 
bay leaves, both cardamoms, ginger/ garlic and green 
chillies; fry. 

Add rice, stock and salt; cook till dry; place chicken pieces 
and mint on top. - keep on dum. 

Remove in a dish; decorate dish with lettuce leaves and 
tomato; serve. 
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Royal Cauliflower 

Ingredients: 

Cauliflower (only flowers) 
Yogurt, Tomato, Onion (raw paste) 
Cumin, Turmeric powder 
Garlic paste 
Ginger (finely cut) 
Bay leaves 
Almonds (finely cut) 
Red chilli powder 
Fresh cream 
Green chillies 
Fresh coriander (finely cut) 
Salt 
Oil 

Fresh coriander, Yogurt, 
Ginger (finely cut) 




i kg 

1 cup each 
1 tsp each 

1 tsp^ 

2 tbsp 
2 

4 tbsp 
2 tsp 
Vi cup 

'/2 CUp 

Vi cup 
1 tsp 

V2 cup 



or garnishing 



Method: 

• Heat oil in a pot; fry cauliflower golden; remove. 

• In the same pot cook ginger, garlic, cumin, turmeric, red 
chillies, bay leaves, onion ana salt on high flame. 

• Add cauliflower and fry on high flame; add yogurt, tomato, 
green chillies, coriander, almonds and cream; Keep on 
aum. 

• Garnish with coriander, yogurt and ginger; serve. 
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Carrot Qalaqand 

Ingredients: 

Carrots (grated) 

Whole dried milk 

Sugar 

Screwpine 

Cardamom powder 

Silver sterling leaves, Almonds, 

Pistachios (finely cut) 






'/2 kg 
'/2 kg 
1 cup 
1 tsp 
Vl tsp 

for garnishing 




Method: 

• Cook carrots in a pot till dry; add sugar and cook on high 
flame till sugar dries. 

• Remove from flame; add cardamoms, whole dried milk and 
screwpine; mix. 

• Brush oil on a dish and spread qalaqand on it; smootfi with 
a spoon. 

• garnish with almonds, pistachios and sterling leaves. 
Cut into small pieces; serve. 
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ShishTaouk 



Ingredients: 

Chicken breasts 
Capsicum (cubed) 
Lemon juice 
White pepper powder 
Mustard sauce 
Tomato paste 
Garlic paste 
Tabasco sauce 
Oregano 
Salt 
Oil 

Lettuce leaves, Tomato (halved), 
Onion (halved) 



H 





2 tbsp 
1 pinch 
1 tbsp 
1 tbsp 
1 tbsp 
to taste 
1 pinch 
1 pinch 
1 tbsp 

for decoration 



i 



Method: 

• Cut chicken breasts into cubes. 

• Mix all ingredients in a bowl; refrigerate for 2 hours. 

• Pierce 1 piece of chicken, 1 piece of capsicum and 
another piece of chicken onto a wooden skewer; repeat 
process to make more skewers. 

• Heat a grill pan and brush oil on it; grill skewers from al 
sides. 

• Saute tomato and onion on grill pan. 

• Decorate a serving dish with lettuce, tomato and onion; 
place skewers on top; serve. 
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Sweet and Sour Chicken Dumplings 

Ingredients: 



Chicken mince 

Spring onions (chopped) 

Garlic (chopped) 

Celery (chopped) 

Fresh red chillies (chopped) 

Red chilli sauce 

Tomato ketchup 

Sugar 

White vinegar 

Cornflour (made into paste with water) 
Water 
Salt 
Oil 



300 grams 
4 

2tsp 
2 tsp 
1 tsp 

1 tsp 

2 tsp 
2 tsp 

1 tsp 

2 tsp 
Va cup 
to taste 
for frying + 2 tbsp 



Method: 

Squeeze water thoroughly from mince. 
Add '/? garlic, Vi celery, Vi spring onions and salt. 
Shape into dumplings 

Heat oil in a frying pan; fry dumplings golden; remove. 

Heat oil in a wok; fry remaining garlic golden. 

Add red chillies, remaining celery, red chilli sauce, tomato 

ketchup, sugar, vinegar, water and salt; cook for a few 

minutes. 

Add dumplings; bring to boil, add cornflour paste and 
cook till thick. 

Add remaining spring onions, dish out. x^^^^^^^^ J 
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Herbed Muffins 



Ingredients: 

Whole-wheat flour (sieved) 
Refined flour (sieved) 

E 99* 

Buttermilk 

Baking powder 

Baking soda 

Spring onion (finely cut) 

Rosemary (finely cut) 

Honey 

Cheddar cheese (grated) 
Salt 

Olive oil 



250 grams 
75 grams 
2 

1 cup 

2 tsp 

'/2tsp 

3 tbsp 

1 tbsp 

2 tbsp 

1 Va cups + Va cup 
Vz tsp 
72 tsp 



t 



Method 

Set muffin cases in a muffin tray. 
Mix both flours, baking powder, baking soda, spring 
onion, rosemary, 1 Va cups cheese and salt in a bowl. 
Beat eggs in a separate bowl; add buttermilk, honey and 
olive oil; add to Hour mix; mix well. 
Fill into muffin cases; sprinkle cheese on top. 
• Bake in a pre- heated oven at 1 80° C for 1 5 minutes; 
remove. 
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Coconut Balls 

Ingredients: 

Desiccated coconut 
Condensed milk 
Saffron (soaked) 
Milk (fresh) 
Sterling silver leaves 




250 grams 
V2 cup 

1 pinch 

2 tbsp 

for garnishing 




A 



• Mix all ingredients in a bowl. 

• Shape into balls; garnish with sterling silver leaves. 



I 
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Bounty Ice-cream Tart 



Ingredients: 

Macaroons (crumbled) 



1 V2 cups + 
for decoration 
1 litre 
1 litre 



Vanilla ice-cream 
Coconut ice-cream 

Almonds (roasted and finely cut) 14 cup 
Coconut chocolate bars 1 cup + for 



garnishing 
V* cup 



Butter (melted) 
Coconut (grated), 
Almonds (whole) 



Fudge Sauce Ingredients: 



tor garnishing 



1 cup 
V2 cup 

2 tbsp 
200 grams 

1 '/2tsp 

1 tbsp 



f 1/200 

T ' 



Fresh cream 
Brown sugar 
Golden syrup 
Dark chocolate (grated) 
Vanilla essence 
Butter 

Method: 

Line a bread mould with cling film. 
Mix macaroons with butter and press into mould with a 
spoon; set in deep freezer for V2 hour. 
Cook all sauce ingredients except essence in a saucepan 
till thick; add essence and remove from flame; allow to 
cool in a refrigerator; divide sauce into 3 portions. 
Layer macaroons with 1 portion of fudge sauce, almonds 
chocolates and vanilla ice cream; freeze for 16 hour. 
Add another portion of fudge sauce and a layer of 
coconut ice-cream; re-freeze for Vi hour. 
Invert mould over dish; remove cling film from tart. 
Decorate dish with macaroons; garnish tart with remaining 
fudge sauce, almonds, coconut and chocolates; freeze till 
ready to serve. El 
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Chickpeas Salad 

Ingredients: 

Chickpeas (boiled) 
Kidney beans (boiled) 
Capsicums (cubed) 
Pineapple (cubed) 
Tomatoes (cubed) 
Curry leaves 
Red chillies (crushed) 
Lemon juice 
Oil 




1 cup 
1 cup 
1 cup 
1 cup 
1 cup 
10 

1 tbsp 

1 tbsp 

2 tbsp 




Method: 

• Heat oil in a frying pan; fry red chillies and curry leaves; 
remove from flame. 

• Mix all ingredients in a bowl; serve. 
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Nargisi Meatballs 



4 



a 



Ingredients: 

Beef mince 

Egg 

Eggs (boiled) 
Onions (raw paste) 
Black cumin seeds 
Hot spices powder 
Ginger/garlic paste 
Red chilli powder 
Lemon juice 
Almonds (ground) 
Yogurt (whipped) 
Water 
Salt 

Pure clarified butter 
Fresh coriander, Onion 
Ginger, Almonds (finely cut) 

Method: 

• Grind mince, egg and salt in a chopper.Cut boiled eggs 
into halves horizontally. 

• Place some mince on your palm; place halved egg on 
mince and wrap mince around it. 

• Repeat process to make more meatballs; keep aside. 

• Heat clarified butter in a pot; fry onions golaen; add 
cumin, ginger/garlic, almonds and yogurt; fry, 

• Add hot spices and red chillies; cook for 1 0 minutes; add 
water and bring to boil. 

Add lemon juice and salt; add meatballs and cook on low 
flame with lid on. 

• Dish out when clarified butter separates. 

• Heat 2 tbsps clarified butter in a frying pan; saute 
coriander, onion, ginger and almonds; sprinkle on 
meatballs; serve. 



'/ 2 kg 
1 

6 

1 cup 
1 tsp 
1 tsp 
1 tbsp 
1 tbsp 

1 tbsp 

2 tbsp 
1 cup 
1 cup 
to taste 

1 cup + 2 tbsp 
for garnishing 
for garnishing 
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_ ^HOME 
Orange Custard Trifle 



Ingredients: 

Milk (fresh) V2 cup 

Keenus 2 
Custard powder 

(made into paste with water) 4 tbsp 

Sugar 1 cup 

Keenu zest 1 tbsp 

Fresh cream (whipped) 1 cup 

Biscuit sticks for decoration 





Method: 

• Peel keenus and extract juice. 

• Mix milk and sugar in a pot; bring to boil. 

• Add custard paste while continuously stirring; cook till 
thick; remove from flame. 

• Add keenu juice and zest; dish out. 

• Allow custard to cool; layer with fresh cream; decorate dish 
with biscuit sticks; serve. 
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Lemon-tons 




Ingredients: 

E ggs 

Icing sugar 
Vanilla essence 
Baking powder 
Refined flour (sieved) 
Milk (fresh) 
Cocoa powder 
Butter 

Desiccated coconut 
Cherries 



o 

80 grams + 1 cup 
2tsp 
2 tsp 

1 Vl CUpS 

1 cup 
4tbsp 

50 grams + 80 grams 
1 plate 

for garnishing 



Method: 

• To prepare icing, mix 80 grams sugar, cocoa powder, 
50 grams butter and milk in a double boiler; cook till 
thick while stirring continuously. 

• Beat remaining butter, 1 cup sugar, eggs and essence in 
a bowl with an electric beater; add flour and baking 
soda; mix with a spoon; add milk; beat. 

• Pour batter into a square cake mould; bake in a 
pre heated oven at 1 80°C for 35 minutes; remove. 

• Allow to cool; coat with icing and coconut; garnish with 
cherries; serve. 
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Matka Gosht 

Ingredients: 

Mutton V2 kg 

Onions (fried and crumbled) 2 



A 



Lemon juice 
Tomatoes (chopped) 
Fresh coriander (chopped) 
Green chillies (finely cut) 
Hot spices powder 
Turmeric powder 
Black pepper (crushed) 
Red chillies (crushed) 
Ginger/ garlic paste 
Red chilli powder 
Cumin seeds 
(roasted and powdered) 
Ginger (finely cut) 
Salt 

Clarified butter 
Oil 

Fresh coriander/ginger 
(finely cut) 

Method: 

• Cook mutton, onions, ginger/garlic, turmeric and salt in 
a pot till mutton is tender and dry. 

• Add tomatoes, both red chillies and hot spices; cook on 
low flame till tomatoes dry up. 

. Add oil, pepper and cumin; fry; add ginger, lemon juice, 
coriander, green chillies and clarified butter; keep on 
dum. 

• Sprinkle coriander and ginger on top; serve. 



MAS ALA 



4 tsp 

6 

1 bunch 
6 

1 tsp 
1 tsp 
1 tsp 
1 tbsp 

1 tbsp 
V2 tbsp 

V2 tbsp 

2 tbsp 
to taste 
2 tbsp 

1 cup 

for sprinkling 
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Sweet and Sour Mushroom Soup 

Ingredients: 



Mushrooms (chopped) 
Chicken pieces (boneless) 
Carrot (chopped) 
Capsicum (chopped) 

Egg 

Green chillies (finely cut) 
Chicken stock 
Tomato ketchup 
Sugar 

Black pepper (crushed) 
White vinegar 
Soya sauce 
Cornflour (made into 
paste with water) 
Chinese salt 
Salt 

Tomato ketchup, 
fresh coriander 



Method: 



1 cup 

200 grams 
'/2 cup 
V2 cup 
1 
2 

6 cups 
16 cup 

1 tsp 
Vittp 

2 tbsp 
2 tbsp 

2 tbsp 
V4 tsp 
to taste 

for garnishing 




J 



• Boil chicken in a pot; shred. 

• In a separate pot; bring to boil chicken, stock, 
mushrooms, capsicum and carrot. 

• Add tomato ketchup, cornflour, egg and salt. 

• Remove from flame; add remaining ingredients. 

• Garnish witfi tomato ketchup and coriander; serve. 
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Coconut Mithai 



Ingredients: 

Desiccated coconut 
Sugar 
Milk (fresh) 
Dried milk 
Green cardamoms 
Pistachios (finely cut) 
Almonds (finely cut) 
Orange food colour 
Screwpine 




1 Vi cups 
1 V2 cups + 1 tsp 

1 cup 

2 cups 
6 
20 
20 

1 pinch 
few drops 




Method: 

• Grind cardamoms with 1 tsp sugar. 

• Mix all ingredients in a bowl except almonds and 
pistachios. 

• Brush oil on a Pyrex dish; spread coconut batter on it. 

• Sprinkle almonds and pistachios on top; set aside. 

• When set, cut into pieces. 
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Every Friday 

at 8:00pm 



only on 



plus 




T facebook.com/Aplusentertainmentchannel 
£3 youtube.com/aplusentertainment.tv 



Written by : Khalll ur Rehman Qamar 
Directed by : Mehreen Jabbar 
Produced by : Sadia Jabbar 



www.a-plus.tv 
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